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BEAARTEROL 8%  FENAEEE (H - 1992) HAEEBREAL » ABBE
EMERKLFEMACER - BFRIEEL - SERBRSREARSE - 5—HE - BER
AREXERR L HFRAINR - WTHER RS A EIRANE S FEEEREE — - REER
AREEEIEIE - HRERILUER T NEERT - RESREBICEN - UZI SRS S ST
CHIERAE » —fE 105~125 Hig (15~18 E#) MBS BERBE 6B 42k (6 F 7
A7) BIEEEETE - AEIEER - ARMCEETRE - ERFERAFR 1984 £REREG
BB REEIERET R HXEE 80 Kk BRI AEE L302 MR (RE
1987) - HILHRAL BB EREREE ($1% » 1993) » DIRERS FEARARZ TR - HE
B BB > EERRAEEAFR S FPEREE » ELUNHHEERK - BIREI L 2
Ko REAIFZREA LA ERER » MRAABESHTS - BRLEERKMES » BR
FREATENHERMRE R2tkE (1% > 1999 5 Hu et al, 1999) - {HEIBASE MR #HE
ME > —JTEEA T REER I [IE - 5—75TE - KBRS E SR - TERT A B IMEEE
MR EIIRS - WHALERBEECIIEIES - BEEBREERRUSC BYnS - 142
FHERRALEREEZHERD > Clayton and Powell (1979) H#F&E LR E RS B
A > Poujardieu et al (1994) Y EHEENEEIEREBHNE S BEBAE » REAE
ERHEZERIEREE LR E 2 MR BT R - HIRE LA B R R ARE T
LR ERBREN - BRECETARR - BEFNERER S E RSN » FRIURAE
ARG BIRERIERIE2S(E -

MEERTTE

1. ABBYREREE ~

AR =HET > SAE - FROEARIRE 1 K 2 £ - F—HHA L302 HREAR
ZRMETEREFIME 99 & (A 54 &> & 45 8) > FAPEERBEE—WBSH (commercial farm
A) FiRt ERAAR (5% > 1999) PEEEAIGR E¥ 21 & (A 11 %> F 10 &) fEREIRT
B BTHRAECAENMER 64 & (A 35 % 8 29 &) BREGETEESVRER - SE®
35 Sl E FM ARG E R B L - BoHRAS REAEE 2 8 (A 298 B3 &) 5K
RETEEO VSR - SURE—HARTERSAE (1999) Z#E - RRFERESH] - BEHR
ERENE » 10 BEEAIA TR - CRUWETIRETE > AEERSBERHAS (1993) 2@
FBRFERIEE—IER (% > 1999)

0. EREMREE

DNEIRBIRR 15 B 12 Bl EBSE  MiBEERAd (1986) Z /FREIELAT 16 HEMLVEER : 1.
FESERIEBE (Live weight » 15 5 12 2L HEE ) » 2. FUMAEEE (Carcass Weight,
Bled) > 3. A% ERE (Carcass Weight » Dressed ) » 4. BIMRAENFE R EEE (Carcass
Weight » Eviscerated ) » 5. JERE (Breast) 6. I¥EBE (Back) ' 7. FBEFE (Thigh) 8. EEE
(Head+neck) » 9. #EE (Wings) » 10. JE (Foot): 11. FEREE (ABF)- 12. lAE (Breast
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meat ) - 13. BB E ( Thigh meat) > 14. . E (Heart) > 15. JiE ( Gizzard ) » 16. JF &
(Liver) - 55 H 12~ 14~ 16 ~ 17~ 18 19+ 20 ;B RSBIN 5 EWEHgr » HIE H BB Ly
RE > DT EERMAE RS BEEX

Mg E (Breast meat weight) =half breast meat weight X2 o

H@I&“]fﬁ‘?ﬁ‘ﬁ%kb%ﬁ (Breast percentage) =Breast meat—+Live weight o
IEL 14 - S 19~ 20 SHE IR ERAE BN EETERORETRE 0 ATREE
(tenderness) %H"fﬁ (juiciness) ~ EBR (flavor) B2 (over-all' acceptance) 435 8 fhifk
BRI (1985) Bk 1 Fiw -

F 1. BERHBER ORISR RS
Table 1. Grades and specification of panel test score of Muscovy duck cooked by the

traditional ginger way

Grade 1 2 3 4 5 6 7 8

Specification Excellent Very good  Good All right A little bad Bad  Very bad Extégglely

. ERHT

WREZERLL SAS EEMBAH ETE SRS - BESRR GERAREAR 1 R
AREHTRITEBRBTE R 88 2. EBRIMESRER S - 5% 1 TEHRLTEZS SAS 1
BITHB T Typel » MIVQUE(0) » ML 82 REML 3#/T{&% -

Vi = MU +h +SU+D J)k+e(J)xk1

Yia © BB HERES | AIREEE AHER EEZ%’HF%Z?EY&ME

u e -

by HERKHE 0 =1, 2, 3 HERE -

Sy ¢ty DIRZIEEIRUE =1, 2, 3, 4,.n;°

Dig *; DREE , RHRATEL . MEBSPE > =1, 2, 3, 4,..ngy °
€i - EE =1, 2,..ny @%WE?’E@%Z °

Tk 20 EERINMGEE#SEHE SR DF-REML 2.1 B (Meyer, 1993) 7EA1F & Bpie=tmtn
ASCEERMAA R TE B TAAR o HCrH B S (o B M e S P B R 5 BB 1 -

¥i= hita+e;

vy RS SR BTN -

by @ HER [ 2 RAHE -

a - 5 ; BN HRERIIMEEEE -
€ * i%%*%}f: °

SAS } DF-REML &G4 EEERBEERE (0-1) BERRHE -
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FESR TR

ERERERIINE 2 - L302 iR ERMERS A ARISERETHIE 4336 g - 2382 g Jx 4180
g 2294 g AERHBERBERES R 3375 g~ 1832 g J 3265 g~ 1739 g - TamARHRZIERE
HREEE L302 RYBREMFGA - BIEHESRMNS - L302 ARSI EEHEMNE R L
BEAFHEZHBIREK (Paci et al, 1993) » (HBGEBIAZNAER/N (Baeza et al, 1998) °
EEREAERLLE > L302 5 6 R EBEHEER AR AABBEERE 150 ¢ A ZRFE9EA
B2 ATHRBAISYRI/N 300 g R 200 g o BRTERERIN » HERIE—ZIEER G AR E R UE
ZEE - —REAREEENESERERE) IR ERERIRERIE - FIRFERE
FESER (5 lux) RIKWE (20°C) - Fritbiz 4t - BBEMEBINREEREZ— » Leclercq and de
Carville (1988) ¥igHAABEZHANTHENEMIEEPERKEBE - 255BE 6 g
WoERPESEETR - R HF (10 BER) MEDER 17% » {8 2900 keal/kg (HH% > 1999) BH¥LS
HEEFTA®E CP 16% K& ME 3044 kcal/kg #HiT (Baeza et al, 1998); {HYEEE 7 - 8 {REREHE
FrEBSFrE A SRR « CP149% » ME 2800 kcal/kg (#H%E » 1993) EHAREIE » WIRERTT Bk
B4 RAEEREE - ‘

#®2. BREREIERE (o

Table 2. The characteristics of Muscovy carcass (g)

Character Male Female
L1302 farm A L302 farm A

Live weight 43361360 4180+224 23821154 22941164
Carcass weight . e

Bled 40711360 3933+£235 222271166 2178157

Dressed 3936324 3760+320 2113+162 20494164

Eviscerated 3375243 32651250 18324187 1739138 -
Head+neck 39649 371+32 219+21 208+23
Breast 988183 95474 50757 45774
Back 764100 756£72 428+58 425+50
Wing 504+43 479144 277+25 264*16
Thigh 55567 55046 303+31 310+38
Foot 118+12 1067 577 577
Heart 33£7 32*5 18+4 18+2
Liver 87+21 91420 39+8 38+5
Gizzard 95+21 10419 63+12 737
ABF 43+17 44418 33+13 305
Breast meat 635+59 612481 319+32 294136

Thigh meat 317+41 334+34 16820 179+23

B EMiRi S - ARSRERER 15 BRMEZEMERSR LHEE - EREFNRMEH 18
Bl EERT R - LHE 10 BRREEIHRARE 4 £GREE 9.7 BLL (Bazea ef al,
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1997) » RRIRBAIEREERY (17~20 B ) RAKEREY (7~16 HE) HEHESCZEH

(B » 2000) » HA{EREINETE R A B AR E SR - .

L302 sRHERMFHZARIRERAES R 635 g~ 319 g K 612 g~ 294 g ARIRER
REHIR 317 g~ 168 g K 334 g~ 179 g - FIFHERBERNETAREFRZER - WARREHS
ERAR - HEBREBAREAAER/N (Bazea et al, 1997) - BRIEEFHREER > ARERA 635 g
EEWIMET S EAER » TEEER, £ ERBERFTREZABARERIT S ABARIES
R - :

L302 R ERER S AR IRIE 2Bk 43 g 33 g & 44 g~ 30 g #MLIEHEZ 196 » Bk
BIARZIENR 145 g (3%) & - (kRBAFTEHE=RCEEER=MLA LA » MINKE +HE
B ESE HE > ABSFEEEN 18% » 296 0 5% K 2.2% » Leclercq (1990) #i#: 12 &
BRI AR 13.296 ~ 1.279% - 7.62965 2.04% » BREESESNLAAMER LR IGETS - A REHg
R BRERIGTEE S 22.5% ~ 12.8% K 21.29% ~ 12.7% » HA _EESFAMIEREL REEHE# Z i A = bR

BB IR B EES E W e #2325 (Leclercq, 1990) -

ERSERERE - WAE - BEXRMARTINE 3 - BBERWAESFEEREI - BE
RE 12 Bl 74.3% T FAE 18 B> 82.0% LM TYE: : WAXE 12 BEESY 11.4%

B LA E 17 Bl 15.3% > [ Leclercq (1990) HEAR - KA 17 | 20 Bl y=RA|
T RERZ - ERBERROR SR RIINE 4 - REEEREET 4 B EENE -
ZIE ~ BRI T8 17 2 20 B A -

® 3. NERTFEBEERHAERIAE

Table 3. The weights and percentages of breast muscles at various age in male Muscovy

Age of week

12 14 16 17 18 19 20
Live weight g 3800 3787 4157 4417 4453 4730 4923
Carcass weight g 2823 2979 3350 3601 3651 3788 3985
Carcass percentage % 74.3 78.7 81.3 81.5 82.0 80.1 81.0
Breast meat g 432 522 624 674 682 700 752
Breast meat+skin g 550 640 812 870 880 924 996
Breast percentage % 11.4 13.8 15.0 15.3 15.3 14.8 15.3

4. FiEE L302 MR EREMRAE ST
Table 4. Panel test results of male Muscovy duck meat at different ages cooked with

Chinese herbs and ginger roots

Week of age Tenderness Juiciness Flavor Over-all acceptance
14 3.3+0.9 3.5+0.9 45%+1.2 3.7£t1.0
17 45%1.8 3.5*1.1 49*14 4.7£1.7
18 51%1.8 4.240.9 52111 54%1.3
19 53%1.5 4.6+1.5 48+14 49*+14
20 5014 4714 47+14 48+14

BREEUEREFBERIINE 5 K 6 - EREZIERZSMREESBRE B BEMUER
WERBERDIRERE . - HATZ AT AR HE RS © LL Typel K MIVQUE (0) ARMEFZEE
BY - TSR AFYHEESEME > ML & REML HkthHIR—8B8 ) » fiihaE - Ef
PRA DF-REML ZBMARBRIERXBREDIT - IS CBESUSEALEEERE  LHEE
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B - ARSERERRARITAEEERAERI  HRREERSB T EMBRR - LT
BB REEER A EER AR B —B > ENFEIERERSSEESE > AFfEEs
REKNS - MRHEMAFS BTN » S TTRERER IS N3 - S

R ABBAESN MG BEERE B RER

Table 5. The heritabilities of male Muscovy carcass characteristics estimated by five different

methods

Character Typel MIVQUE (0) ML REML DF-REML
Live weight - - - - 0.43+0.50
Carcass weight

Bled — — - — -

Dressed — 0.35 0.13 0.16 0.5310.57

Eviscerated — — — — 0.43+0.50
Head+-neck — — — — -
Breast — 0.13 - - 0.15£0.45
Back —_ — — - —
Wing 0.38 - - — 0.540.45
Thigh - - - - 0.85+1.01
Foot — —_ - - —
Heart — — — — -
Liver — — — - 0.2410.34
Gizzard — 0.36 — — 0.911+0.62
ABF — — - — —
Breast meat 0.38 0.16 0.17 0.27 0.4610.44
Thigh meat — — — - 0.511+0.66

R 6. BEBAESTAN G ERER SRR

Table 6. The heritabilities of female Muscovy carcass characteristics estimated by five
different methods

Character Typel MIVQUE (0) ML REML DF-REML

Live weight - — - — —
Carcass weight

Bled — — — — —

Dressed — — — - -

Eviscerated - — — - —
Head+neck - - - — -
Breast 0.51 0.73 0.57 0.66 0.8810.40
Back — 0.72 0.42 0.49 0.68+0.82
Wing — — - - 0.57%0.59
Thigh — — — — 0.81+0.38
Foot — — — — 0.351+0.49
Heart — — — — —
Liver 0.73 0.36 0.43 0.53 0.65£0.75
Gizzard 0.79 - — 0.31 0.68+0.81
Abd fat 1.07 0.54 0.88 0.97 0.941+0.55
Breast meat 0.35 0.77 — 0.52 0.44+0.39

Thigh meat 0.30 0.11 - — —
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Abstract

This study was conducted to investigate the carcass characteristic and their heritabilities
in Muscovy ducks. A total of 235 birds (118 males and 117 females) from the 6%, 7", and
8" generation of L302, with 1-2 males or females from each family, were slaughtered for
analysis of heritabilities estimation and weights of 16 carcass characteristics. Twenty one
meat ducks (11 males and 10 females) sampled from commercial duck farm A with the
above average body size, were used for comparison of their -growth and carcass
characteristics with L302 ducks. Male and female ducks were slaughtered at 15 and 12
weeks of age, respectively. In addition, fives male ducks between 12 and 20 weeks of age
were slaughtered each week for the analysis of dressing percentage and breast meat weight.
Panel test was also conducted at different ages cooked with Chinese herbs and ginger roots.
The live weights of 1302 male at 15 weeks of age and female at 12 weeks of age were 4336
g and 2382 g, respectively; Ducks from commercial farm A were 4180 g and 2294 g,
respectively. The carcass weights of L302 and commercial farm A male and female ducks
were 3375 g, 1832 g and 3265 g, 1739 g, respectively; The breast meat weights were 635 g,
319 g and 612 g, 294 g, respectively; The thigh meat weights were 317 g, 168 g and 334 g,
179 g, respectively. It seems that the percentages of both carcass and breast meat were
increasing from 12 to 17 weeks of age and then stopped. The panel test results showed the
meat quality at 14 weeks of age was more acceptable than those from 17 weeks to 20 weeks
of age. The results indicated Muscovy duck of L302 have heavier carcass and breast meat,
but lighter thigh meat than ducks from the commercial farm A.  The heritabilities

estimated by the variance component estimation methods of SAS were generally out of
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normal Aalues. Those estimation by DF-REML were medium or high ;,.withfgreat standard
deviatioﬁs, but lower estima.ﬁon of breast cut in male and some characteristics which
showed that data collected in this experiment were not adequately enouéh‘ﬂ To improve the
estimation accuracy, the sampling size should have been expanded and all pedigree

information available should have been used.

Key words : Muscovy, Carcass characteristic, Heritability.





